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- To all whom it ma Yy concern:

UNITED STATES PATENT OFFICE.

LOUIS M. SCHLARB OF ALLEGHENY

PENNSYLVANIA ASSIGNOR TO TIIE
. GLOEKLER COMPANY OF PITTSBURG PENl\SYLVANIA "

PROCESS OF CURING MEATS

o

SPECIFICATION formmg- part of Le’f,ters Pe,tent No 682, 5'72 dated September 10, 1901
N A_Ppllcetmn ﬁled June 3,1901, Serial No. 69, 957, (No speclmens) _ |

Be it known that I, Louis M. SCHLARB a

~ citizen of the United States residing at Alle-

10

- tional view of an appamtus for ﬁna,lly treat-
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45

cheny, in the county of Alleﬂ'heny and State

of Pennsylvania, have invented a new and
useful Process of Curing Ham, Bacon, and

-other Meat, of which the followmu is a spee1-

fication.

My invention is an 1mp10ved procese for
curing ham, bacon, and other kinds of meat,
as is heremafter fully set forth, and pmtleu-
larly pointed out in the claims.

In the accompanying dr awmﬂ'e, Figure 1is
a perspective view of an appamtus for ini-
tially treating the meat by Injecting brine
and carbonic acid thereinto. Fig. 2 is a sec-

ing the meat. Iig. 8 is-a_detail sectional
Vlew of the tank shown in Fig. 1. Fig. 4 is
a detail sectional view of one of the needle—
nozzles.

T will first describe the apparatus which T
employ in carrying out my improved meat-
On a suitable table 1 is se-

curing process.
cured a tank 2, which is generally of the ca-
pacity of ten gellone ormore. The said tank
has a neck 3, provided with a flange 4. A

cap d 1s adapted to close the neck of the tank |
2 and, as here shown, a packing 6 is em-
ployed to effect a tight jJoint between the tank
and the cap, and suitable bolts 7 are also em-

irinly secure the cap on the neck

ployed to

of the tank. The capisprovided with a suit-

able inlet 8, having a closure 9, and-is also
provided with a plessure cage 10, At the
bottom of the tank 2, on one 51de thereof, are
a series of cocks 11, to each of which is at-
tached a flexible 't tube 12.
of each of the said flexible tubes is an inject-
ing needle-nozzle 13, which is adapted to be

| inserted in & ham, piece .of bacon, or other
~ Ppiece of meat. .
- aeid 18 connected to the neck of the tank 2
by a pipe 15, having a suitable coupling 16
and a suitable coek 17.  Thereby communi-
cation between the acid-reservoir and the

A reservoir 14 for carbonic

tank may be established or cut off at will.

50

In connection with the apparatus herein-

before described I also employ a tank 18 and
a reservolr 19 for brine. The latter is con-

. ’ F

At the outer end

t0 be removed therefrom at will.
20 has a cock 25, by means of which commu-
nication between the reservoilr 19 and tank

gage 26.

gas, as will be understood.

Ieeds from a pomt near the bottom of the

reservoir 19 to an opening in the cover.

tank 18.

moved from said tank 18 at will. I provide

°lof
Said cover 21 is adapted to be re-
55

a suitable paekmn' 22 to effect a tight joint

between said cover 21 and said tank 18, and
also employ suitable devices 23, here shown - -

as bolts, to firmly secure said cover on said =

tank.
near the top of the same, and isadapted to

18 may be established or cut off at will.

The cover 21 is provided with a pressure-
“A pipe 27 leads from the said cover

to an air-pump (not shown) and is provided

with a valve 28. The tank 18is provided with

a faucet 29, by which it may be drained of its
contents. |

A grating 24 is located in the tank 18,

The pipe .

In carrying out my 1mp10ved p1ocess for

charged with carbonic acid. The valve 17 is
then opened to establish communication be-

by causing the brine in said tank to be sub-

jected to the preesme of the carbonic acid.
When the brine in tank 2 is under the pres-
sure of about two atmospheres, the meat to

be cured is placed on the table 1 and one or

‘more of the needle-nozzles inserted therein,

according to the size of the piece of meat, a,nd

by opening the valves 11 the brine is forced
by the pressure of the carbonic acid into the

‘curing meat the tank 2 and reservoir 19 are -
first ﬁlled with brine, and the reservoir 14 is

75 .

tween the reservoir 14 and said tank 2, there- .

-

meat, together with some of the ecarbonic-acid B

In practice the - -

needle-nozzles are permitted to remain in the

meatabout one minute, which suffices to thor-

meat. The carbonic acid, as is well known,

. _ nor- '9"?-"5; :
oughly inject brine and carbonic acid into the - -

is a preservative of great value and by being

thus 111;|eeted towether with the brine, into

the meat increases the efficiency of the. brme
‘The pressure of the car-

as a preservative.:

05

bonic acid on the bune in the tank 2 is uni- =~

form, and by means of the gage 10 and valve :

17 the brine may be 1n3eeted at any desired

pressure in the meat. As soon as enough

100"

meat to fill the tank 18 has been thus m;jected .

nected tothe tank 18 threueha,pme 20, Wthhi mth brme and earbome acid the meat 1S
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placedin thesaid tank 1S underthe grating 2.
The top 21 is then secured on said tank 18,
the valve 25 closed, together with the spigot
29, and the wvalve 28 is opened and the air-
pump put in operation and caused to exhaust

the air from the tank 18, which contains the

meat, and to create a vacuum therein. by

this means all of the air contained in the
meat is exhausted therefrom. The valve 23
Is then closed and the valve 25 opened, where-
tuipon the vacuum in the tank 18 causes brine
to be drawn from the reservoir 19 into said
tank. Owing to the vacuum the brine 1s
driven with great force into the tank and into
the meat, as will be understood, and fills all
the cavities in the meat which were formerly
occupled by air, The meat is permitted to
remain in the brine in the tank 18 for a pe-
riod of about ten hours, which is sufficient to
thoroughly cure the meat. After having thus
been cured the meat may be used and may
be smoked or the smoking omitted, as may be
desired.

Under certain conditions, as where the
meat 1s to be exported, the meat after hav-
ing been subjected to the action of the brine
in the tank 18 for about ten hours may be
finally subjected to the action of carbonic
acid under pressure. This may be done in

the tank 18 by first drawing the brine there-
from and then connecting the carbonic-acid
reservoirtothe said tank 18, as will be readily
understood.

¢ 882,572

Having thus described my invention, I
claim—

1. The herein-described process of curing
meat, consisting in injecting brine and car-
bonic acid therein, under pressure, exhaust-
ing the air from the meat and subsequently
subjecting the meat to the action of brine
VACUO. |

2. The herein-deseribed process of curing
meat, consisting in simultaneously injecting
brine and carbonic acid therein under pres-
sure, exhausting the internal air from the
meat, subjecting the meat to the action of
brine envacuwoand finally subjecting the meat
to the action of carbonic acid under pressure.

3. The herein-described process of curing
meat consisting in injecting a preservative
fluid and carbonic acid therein, exhausting
the internal air from the meat and subse-
quently subjecting the meat while wn vacuo,
to the action of preservative fluid.

4, The herein-deseribed process of curing
meat consisting in injecting brine and car-
bonic acid therein exhausting internal air
therefrom and subjecting the meat while wn
vacuo to the action of a preservative.

In testimony that I claim the foregoing as
my own I have hereto affixed my signature in

the presence of two witnesses.
LOUIS M. SCHLARI.

Witnesses:
C. S. EDEBURN,
W. McKELVEY.

35

40

45

50

35

60

. _ B -




	Drawings
	Front Page
	Specification
	Claims

